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We've  all  heard  over  and  over  again  about  the  advantages  of  drinking  plenty 
of  milk  —  or  at  least  of  having  plenty  in  the  diet.    And  we've  all  heard  many 
times  that  for  the  sake  of  teeth  and  health  generally  we  grown-tvps  should  have  a 
pint  of  milk  every  day  and  the  children  a  quart,  if  possible.     So  I'm  not  going 
into  the  virtues  of  milk  today.     Instead,  I'm  going  to  suggest  some  of  the  easy, 
delicious  cool  drinks  that  you  can  make  from  milk  and  serve  your  family  during  the 
hot  weather. 

The  milk  shakes  and  milk  floats  and  malts  and  so  on  that  the  children  enjoy 
so  much  at  the  soda  fountain  are  easy  to  make  at  home  —  and  often  cheaper  and 
better.    By  way  of  equipment,  about  all  you  need  is  a  good  egg  beater  and  a  mixing 
bowl,  or  a  screw-top  glass  jar  for  a  shaker.    Armed  with  stxch  simple  utensils  you 
can  become  a  champion  mixer,  just  as  skillful  as  the  man  behind  the  soda  counter. 
Then,  when  the  children  come  in  hot  and  hungry  from  play  in  the  afternoon,  you  can 
treat  them  to  a  cooling  and  wholesome  drink.    Or,  when  guests  drop  in  on  warm 
summer  evenings,  you  can  shake  up  a  milk  beverage  on  a  moment's  notice. 

To  be  ready  for  such  occasions,  keep  a  few  provisions  in  your  refrigerator. 
You'll  need  milk,  of  course,  as  the  foundation  —  milk  in  bottles  or,  powdered, 
condensed  or  evaporated  milk  if  these  forms  happen  to  be  handier.    Then  you'll 
want  some  kind  of  sirup  for  sweetening.    As  we  mentioned  last  week,   sirup  dissolves 
more  quickly  in  a  cold  liquid  than  plain  sugar  and  therefore  sweetens  iced 
beverages  more  quickly  and  evenly.    You  can  make  up  a  supply  of  sugar-and- water 
sirup  and  keep  it  in  a  covered  jar.    Honey  or  maple  sirup  are  also  good  both  for 
sweetening  and  flavoring.     So  is  caramel  sirup,  for  chocolate  caramel  drinks. 
Here's  a  good  way  to  make  your  own  supply  of  caramel  sirup.    Melt  and  stir  one  cup 
of  sugar  in  a  smooth,  thick  pan  over  low  heat  until  the  sugar  turns  a  rich  brown 
color.    Then  add  one  cup  of  hot  water  and  cook  slowly  until  a  thick  sirup  forms. 
Remove  the  sirup  from  the  fire.    Pour  in  a  jar.    Cover  and  store. 

Chocolate  milk  drinks  are  great  favorites.    For  them,  you'll  want  a  jar  of 
chocolate  sirup  on  hand.    Of  course,  you  won't  use  too  much  chocolate  in  children's 
drinks.    Children  do  better  on  less  rich  beverages.    But  grown-ups  often  enjoy 
hearty  chocolate  shakes  or  malted  milk  drinks.     Some  cooks  even  keep  a  little 
coffee-flavored  sirup  on  hand  for  mailing  sophisticated  drinks,  also  for  the  grown- 
ups. 

Malted  mill5:  is  still  another  supply  to  keep  on  hand.    Then  you  may  want 
some  marshmallow  topping  for  fancy-looking  Coverages.    And  you'll  want  some 
flavorings  —  vanilla  and  almond  and  some  grated  nutmeg  and  cinnamon.    If  you  have 
some  mint  growing  in  your  garden,  you  will  have  some  green  sprigs  of  fresh,  tender 
mint  to  garnish  chocolate  milk  beverages.    If  you  grow  your  own  mint  —  and  it's  a 
hardy  weed  that  thrives  almost  anywhere  —  the  flavoring  won't  cost  you  a  cent. 
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To  make  a  simple  milk  shake,  have  all  ingredients  very  cold.    Add  the 
flavoring  and  the  sweetening  to  the  cold  whole  milk.    Then  "beat  or  shake  until 
foamy.    Then  pour  into  tall  thin  glasses. 

An  egg  milk-drink,  often  known  as  "egg-nog,"  is  a  very  nourishing  beverage. 
To  make  it,  "beat  the  egg  until  light,  add  the  sirup,  beat  again.    Then  add  the 
mike  and  flavorings  and  shake  well.    A  spoonful  of  whipped  cream  can  top  off  the 
glass.    Be  sure  the  drink  is  foamy  when  you  serve  it. 

So-called  "floats"  are  simply  milk  drinks  with  a  spoonful  of  ice-cream 
floating  in  them.    To  make  a  float,  drop  a  spoonful  of  ice-cream  in  the  glass  after 
you  have  poured  out  the  chilled  foamy  milk  mixture.     Sprinkle  cinnamon  or  nutmeg 
on  top. 

By  the  way,  an  ice-cream  float  makes  a  pleasant  and  easy  dessert  for  a 
summer  luncheon.    And  iced  cocoa -with  ice  cream  floating  in  it  also  makes  a  happy 
ending  to  a  meal. 

To  make  a  caramel  float,  add  from  two  to  three  tablespoons  of  caramel 
sirup  and  a  few  grains  of  salt  to  each  cup  of  cold  milk.     Shake  or  beat  until 
foamy.    Add  a  scoop  of  vanilla  ice  cream  to  each  glassful  and  garnish  with  a  sprig 
of  garden  mint,   if  you  like  it. 

When  the  man  of  the  house  reaches  home,  worn  and  wilted  and  weary,  on  a 
late  afternoon,  you  can  fix  him  up  with  a  chilled  coffee  mill::  drink  —  a  milk 
shake  flavored  with  coffee  sirup,  or  even  iced  coffee  and  iced  milk,  half  and  half. 
Kore  is  coolness,  a  stimulant  and  nourishment  all  in  one  tall  tumbler. 

Some  people  don't  care  for  the  flavor  of  evaporated  or  condensed  milk,  but 
if  you  want  to  use  one  of  these  forms  of  milk  as  a  basis  for  a  summer  drink,  you 
can  flavor  them  with  chocolate,  coffee,  or  caramel. 

So  many  questions  come  in  about  these  different  forms  of  milk  that  I  would 
like  to  tell  you  exactly  what  the  foods  specialists  at  the  Bureau  of  Home  Economics 
have  to  say  about  them:     I'm  quoting:  "Milk  may  be  decreased  in  bulk  and  improved 
in  keeping  quality  and  convenience  of  storage  and  shipment  if  a  large  amount  of  the 
water  in  it  is  driven  off.    The  milk  is  reduced  to  the  thick  consistency  of 
condensed  and  evaporated  milks,  or  to  the  powdered  and  flaked  forms  of  the  dried- 
milk  products. 

"The  terms  'condensed'  and  'evaporated'  refer  to  somewhat  different 
products.     'Condensed  milk'  is  not  only  reduced  in  water  content,  but  also  has 
sugar  added  to  aid  in  preservation.     'Evaporated  milk'  is  simply  reduced  in  water 
content  and  then  canned  without  added  sugar. 

"The  market  offers  several  dried-milk  products,  but  dried  whole  milk,  dried 
skim  milk  and  dried  partly  skimmed  milk  are  the  kinds  most  commonly  used  in  the 
home  at  present.    They  differ  somewhat  in  food  value,  flavor  and  keeping  qualities, 
because  of  the  difference  in  the  quantity  of  fat  each  contains.     Some  dried-milk 
products  are  irradiated  and  therefore  enriched  in  vitamin  D. 

"The  low-cost  and  convenience  in  carrying  and  storing  dried  and  canned  milk 
have  encouraged  their  use  in  camp,  tourist  and  home  cookery  and  in  infant  feeding. 
These  concentrated  forms  are  especially  valuable  when  travel  or  any  emergency 
makes  it  necessary  to  change  the  milk  supply  of  the  infant  or  child." 


